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SUTTER COUNTY ENVIRONMENTAL HEALTH DIVISION oate £© /10 / [ ]

-
-

":.-
.,
s

2 Commumcable dlsease reportlng restnchcns & exdusrdns --- 26 Approved thawmg metheds used frozen fecd -
3. No discharge from eyes, nose, or mouth; no open wounds --- 27. Food separated and protected
4 Prcuper eatlng tasting, dnnklng or tebacce use 28. Washing fruits and vegetables

'-‘f*f*r:’r-'s::*e- 'S 29 delc substances properly identified, stored, used
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......

5 Hands clean and prdperly washed gtdves used preperly ---
6. Adequate handwashrng facilities supplled & accessible

o TIME AND TEMPERATL TIONSHIPS

T

7. Proper hdt and coid holding temperatures

8. Time as a public heaith control; procedures & records 1
9. Proper cooling methods -
10. Proper cooking time & temperatures e

30 Feed storage food storage containers identified
31. Consumer self-service
32 Feed preperly Iabeled & hcnestty presented
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33 Nonteed centact surfaces clean

11 Preper reheatlng precedures fer hct heldrng
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12 Returned and reserwce df feed
13. Food in good condition: safe and unadulterated
14a. Food contact surfaces: clean and sanitized
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40. Wlpmg cioths: properly used and stored

Sanitizer Type: UChlorine (JQuaternary Ammonia
Sanltlzer Concentratlpn (ppm)

Sanitizer Type: QChlorine QQuaternary Ammonia OHot Water QOther
Sanltlzer Concentratlen (ppm)

42. Garbage and refuse properly disposed, facilities maintained
43. Toilet facilities: properly constructed, supplied, cleaned
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x ROCEDURES |
44c. Jan_itdrial area, provided maintained, and kept clean

41 Plumblng preper backflew dewces

!-'I.«.-\.-.'
X
P
Rt
RS
r':—'-
O
LY.L AR
""J"i'
-
*
et
alag
" Wl Tt
R
Caneg i
e
-, k.
S5
Sl
Al ;,.1
. _' "
'-.-:._'-“""-:
I
Weog) .
'h:-"-f:'
A
STy,
AT
ST
.-": .
et
S
v
S L.
iRt
. .
- .,
R T
FREEEE
LR AL
.
-g. !
.I
.
.
'. - -
Tay -b."‘:i-
[
AL .
Y
[
Lot a
A
" [ LI
o P
AL
PLE
Lo,
I
]
o
Lo
i '
.
e
S
e
[P

L, O
L
E
e
R
-
P
TV
T

i e
.-}\
skl
CULERNY
- 4
A
EaEo R

18. Compliance with variance, specialized process, reduced
exygen packagmg & HACCP Pian

o 45 Flcer walls and cellmgs burlt mamtamed and clean
| Sorp el g et 46 Ncl unapprcved prwate hemes/hwng or steeplng quarters
20. Licensed health care facmtres!publrc S. prwate schcdls;

prdhlblted fedds ndt cffered 47 Slgns pested last mspectlen repdrt avallable -

s NON-PERMANENT FOOD FACILITIES
—
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19. Raw, undercooked, and cenfecticnary containing alcohol
fecds
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21. Hot and cold water available
Ware Slnk Temp “F Hand Sink Ternp
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Owner/Operator:_M____ Title: ( ;Q’(g oA REHS:

DISTRIBUTION: Original-Department; Yellow-Owner/Operator
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